
 Serves 12 – Ready in 30 minutes  

15 minutes prep – 15 minutes cooking time 

Whip up one of these vegan cupcakes or the whole patch! Just don’t forget extra truwhip. 🎃ੜᖛ 

Recipe by: the Vegan8  https://thevegan8.com/vegan-vanilla-cupcakes/  

VEGAN CUPCAKE PUMPKIN PATCH 
Ingredients for cupcakes 

 1½ cups regular all-purpose white flour 
 ½ cup + 1 Tbsp granulated white sugar (I used pure cane sugar) 
 1½ tsp baking powder 
 ½ tsp baking soda 
 ½ tsp fine salt 
 1 cup FULL-FAT coconut milk, room temp (See directions!) 
 2 Tbsp pure maple syrup 
 1 Tbsp vanilla extract 
 1½ tsp apple cider vinegar 
 1 tub truwhip vegan 

Ingredients for graveyard setup 
 Green Apple Twizzlers (pumpkin stalks) 
 Pull Apart Watermelon Twizzlers (pumpkin vines) 
 Vegan chocolate cookie crumble (dirt) 
 Craft fencing and food-safe other garnishes 
1. Preheat oven to 350 degrees. Line a muffin pan with 12 muffin liners to help prevent sticking. 
2. To a large bowl, add the flour, sugar, baking powder, baking soda and salt and whisk 

thoroughly. 
3. To a separate bowl, scrape all of the full-fat coconut milk out of the can (all the cream and 

water) and whisk well so that it is completely smooth. The fat tends to separate from the 
water and sometimes be lumpy. Therefore, it’s crucial that it is mixed BEFORE adding to the 
cake batter, so you get the correct fat amount and the cupcakes turn out right. 

4. To a medium bowl, add 1 cup of coconut milk, syrup, vanilla and vinegar. Stir until smooth. 
Slowly pour the liquids over the dry ingredients as you whisk the mixture gently until the 
batter is smooth and no longer lumpy. You want it smooth but be careful about over-mixing 
or it can make the cupcakes chewy. 

5. Divide the batter into the 12 liners. The batter will only fill about half way up, so don't be 
tempted to use fewer liners and overfill them. The cupcakes will rise A LOT! Pick up the pan 
and jiggle it side to side to allow the cupcake batter to naturally flatten out on the tops. 

6. Bake for 15 minutes OR UNTIL the toothpick is clean. A few DRY crumbs are ok. They 
should rise fluffy, golden and perfect. 

7. Top cooled cupcakes with truwhip vegan & decorate! 


